
 

Hazard Analysis Critical Control Point - HACCP 
 
What is it? 
It ‘s a shame that food safety boils down to the use of a single acronym. Unfortunately, though, there’s no 
way round this. The term ‘HACCP’ and it’s principles have been enshrined in European legislation for years 
now (the law requires food operators to put in place food safety management procedures based on HACCP 
principles) and businesses who are involved in the preparation of open food are expected to have a grip on it. 

 

What does it involve? 
The following points outline the HACCP process: 
 

1. Identify potential hazards and develop measures to control them. 
2. Establish critical control points - CCPs are points in a process at which 

hazards can be controlled or eliminated. 
3. Determine critical limit(s) for each CCP. 
4. Establish systems to monitor controls. 
5. Formulate corrective actions. 
6. Establish verification procedures for the whole HACCP system. 
7. Document procedures related to these principles. 

 

The Law? 
Environmental health officers will identify the absence of a documented food safety  

management system as a contravention in many businesses which will restrict your ability to score a good 
hygiene rating. Often though, the point is missed that the also law requires the person responsible for this 
task (usually the operator in small businesses) to be trained in the application of HACCP principles. Surely this 
should come first? Afterall, how can you document your on procedures when you don’t fully understand what 
is required of you? 

 

So what are my choices? 
A) Do some basic training and attempt it yourself; 

B) Choose an ‘off-the shelf’ HACCP package and implement it in your business; 

C) Use or appoint a consultant to help you draw up your food safety management procedures; or 

D) A mixture of the above. 

 

Need help? 
We’ve developed some really simple approaches for caterers 
based upon four key areas: contamination, temperatures, shelf-
life control and allergens. We can help you with whichever choice 
you make. Contact us for more information.  ■ 

 

 

 
 
 

log on to www.encentre.co.uk to find out more about ENcentre training, support and resources 
 

                 email us:  info@encentre.co.uk  

http://www.encentre.co.uk/

